isney Dish 


Saffron and Fennel Risotto 


Even if you aren't sailing on the Member Cruise this fall (Sept. 16-20), you can enjoy a little Disney Dream 
cuisine with this recipe for the saffron and fennel risotto served in the ship’s Enchanted Garden restaurant. While 
the restaurant serves this classic Italian dish with a pan-seared sea bass and sweet chili glaze, its culinary versatility 
presents endless pairing possibilities. 

Serves: 4 


Ingredients: 


1 head fennel 


8 cups reduced-sodium chicken or vegetable stock 1/2 to 3/4 cup freshly grated Parmesan cheese (or 
1 large pinch saffron threads more to taste) 

2 tablespoons unsalted butter, divided 1/2 cup heavy cream 

2 shallots, peeled and finely diced 1/2 cup mascarpone cheese 

2 cups Arborio rice Coarse salt and freshly ground black pepper to taste 
Steps: 


1. Finely dice the fennel bulb until you have two tablespoons of diced fennel to use in step 3. Save any remaining fennel to 
use as you see fit in other dishes (properly refrigerated fennel can last as long as a week). Chop two tablespoons of the 
fennel’s green fronds and set aside to use later as a garnish. (You may discard any remaining fronds.) 

2. Bring your chicken or vegetable stock to a simmer in a large saucepan over medium-high heat. Then reduce the heat to 
medium-low and add the saffron. Keep this stock on the medium-low heat while you move on to step 3. 

3. In a large sauté pan, heat 1 tablespoon of butter over high heat. Add shallots and diced fennel, and sauté for 
1-2 minutes. 

A. Add the rice to the sauté pan (the one with the butter, shallots and fennel), stirring to coat the rice in the butter. Cook 
until the rice turns milky white and opaque, and just begins to stick to the bottom of the pan. 

5. Add the wine to the rice pan and stir for about 2 minutes until the wine is nearly absorbed. Now ladle about 1 cup of 
the simmering saffron stock into the rice. Cook for about 2 minutes, stirring often, until the stock is almost completely 
absorbed before ladling in another cup of stock. Continue this process, stirring gently, until the rice is creamy and 
cooked through. 

6. Stir in the grated Parmesan, cream and mascarpone, and season to taste with salt and pepper. 

7. Stir in the remaining tablespoon of butter to finish, and serve with a garnish of chopped fennel fronds. 


This recipe has been converted from a larger quantity in the restaurant kitchens. The flavor profile may vary from the restaurant's version. All recipes are the property of Walt 
Disney Parks and Resorts U.S., Inc., and may not be reproduced without express permission. 
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